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Abstract: The consumption of yogurt will provide a therapeutic effect if the number of probiotic cells from this product is 
at least 106 cells/ml, over the whole valability period. So, it is necessary to be available cultural media to cuantification the 
Streptococcus thermophilus cells, in the probiotic products. For this reseaon we imaginated a cultural medium for 
cuantification the bacterial cells from this species from yogurt.  
 
INTRODUCTION 
 
 An increasingly wide attention is given to probiotics (1,2,3). As recent data support, 
product exerts an probiotic effect if the concentration of probiotic microorganisms, are at a 
level above 106UFC/ml product (4). In this context, this paper proposes a formula towards 
semisolid medium which allows quantification of bacteria from Streptococcus thermophilus 
species. This medium contains an indicator system for aesculin hydrolysis, knowing that this 
species has the capacity to metabolise the aesculin. 
 
MATERIAL AND METHODS 
 
It was prepared a culture semisolid medium for determining the number of 
Streptococcus thermophilus UFC/ml species. This environment contains an indicator system 
for aesculin hydrolysis, consisting of citrate fero-amoniacal, so, esculino-positive colonies 
appear coured in brown. At the same time, as a carbon source the medium contains 2g/l 
glucose and for the stimulation the development of the bacterial cells, that could be stressed 
by the fabrication technology of the product, yeast extract was used in a 5g/l ratio as well as 
magnesium sulphate in a 0,5g / l ratio. As a source of nitrogen in the composition of the 
medium it was added 10g/l  meat extract and 10g/l pancreatic peptone.  
 We have used two strains of Streptococcus thermophilus  from the collection of Food 
Biotechnology Discipline. It has been obtained  fresh culture in broth at 37°C, for 24h, witch 
was tested for purity. Then they were prepared  decimals dilutions in saline sterile solution. 
From each dilution was inoculated 1 ml, in our melted and cooled to 50°C medium and  was 
incubated at 37°C  for 24 hours. In parallel was determined number of UFC / ml for the same 
dilutions, on the MRS medium.  
 The same work protocol was applied to 3 samples of yogurt, for who’s fabrication was 
used starter culture of Streptococcus thermophilus and Lactobacillus delbruechii subsp. 
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bulgaricus. Samples of yogurt were collected immediately after obtaining and were preserved 
at 4 ° C. 
 
RESULTS AND DISCUTONS  
 
 For those two strains of Streptococcus thermophilus were obtained on the MRS 3.4 
x109 UFC / ml culture where A and 4.2 x109 UFC / ml culture B. On our medium was 
obtained a concentration of 5.2 x109 UFC / ml of  strain A and 6.1 x109UFC/ml culture B. 
These data show that the on our medium, in both cases was obtained a number of UFC/ml 
with approximately 0.2 log higher than on the MRS.  After processing these 3 yogurt samples, 
the following concentrations of Streptococcus thermophilus were obtained on MRS: sample 
I1 3.5 x108 UFC / ml, I2 2.7 x108UFC/ml and I3 3.2 x108UFC/ml yogurt. On our medium we 
were obtained the following concentrations of Streptococcus thermophilus: 4.6 x108 UFC / ml 
in I1 sample, 4.1 x108UFC/ml in sample I2 and I3 sample 4.5 x108UFC/ml yogurt. Also, in 
this case the concentration of Streptococcus thermophilus from those 3 yogurt samples, the 
values were approximately 0.1 log higher on our medium imagined, compared with MRS. 
The number of viable cells of  Streptococcus thermophilus / ml yogurt was supported above 
the lower limit of 106 cells probiotic cells  / ml product. 
 
Table 1 
Concentrations of Streptococcus thermophilus expressed in UFC / ml in culture A and B,  
determined on both growing media 
 
 MRS Medim Semisolid medium 
Culture A UFC/ml  
S. thermophilus 
Culture B UFC/ml  
S. thermophilus 
Culture A UFC/ml  
S. thermophilus 
Culture B UFC/ml  
S. thermophilus 
3,4x x109 4,2 x109 5,2 x109 6,1 x109 
 
Tabel 2 
Concentrations of Streptococcus thermophilus expressed in UFC / ml in yogurt samples,  
determined on the two growing media 
 
Mediul MRS Mediul semisolid 
Sample I1 
UFC/ml 
Sample I2 
UFC/ml 
Sample I3 
UFC/ml 
Sample I1 
UFC/ml 
Sample I2 
UFC/ml 
Sample I3 
UFC/ml 
3,5x108 2,7x108 3,2x108 4,6x108 4,1x108 4,5x108 
 
CONCLUSIONS 
 
 The semisolid medium was available for Streptococcus thermophilus growing.  The 
aesculin-positive colonies appear coloured in brown and it’s easy to counter and to 
diferentiate them.  
 The medium was used with good results for determining the number of bacterial cell 
cultures Streptococcus thermophilus, the values are approximately 0.2 log higher than the 
environment when used MRS.  
 At the 3 yogurt samples investigated, the number of UFC / ml S. thermophilus was 0.1 log 
higher on the semisolid than on the MRS. 
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